Operating 
Instructions 

Electric Fish Roaster 



NF-RT300N 




BH NsitiQiisdl 



Thank you for purchasing the National Electric Fish Roaster. 
For optimum performance and safety, please read these 
Instructions carefully. 
This unit is for household use only. 
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IMPORTANT SAFEGUARDS 

When using electrical appliances, follow basic safety precautions to reduce 
the risk of fire, electrical shock, and/or injury: 

1 . Read all instructions. 

2. Do not touch hot surfaces. Use handles or knobs. 

3. To protect against electrical shock do not place cord, plugs, or appliance 
in water or other liquid. 

4. Close supervision is necessary when any appliance is used by or near 

children. 

5. Unplug unit from outlet when not in use and before cleaning. 

Allow to cool before putting on or taking off parts, and before cleaning 
the appliance. 

6. Do not operate any appliance with a damaged cord or plug, after the 
appliance malfunctions, or has been damaged in any manner. 

Return appliance to an authorized service facility for examination, repair, 
or adjustment. 

7. Only use accessories approved for use with this unit to avoid Injury. 

8. Do not use outdoors. 

9. Do not let cord hang over edge of table or counter, or touch hot surfaces. 

10. Do not place on or near a hot gas or an electric burner, or in a heated oven. 

1 1 . To disconnect turn all controls to the off position and remove plug from 
wall outlet. 

12. Do not use appliance for other than intended use. 

SAVE THESE INSTRUCTIONS 

NOTE: 

A. A short power-supply cord is provided to reduce the risks of becoming 
entangled in or tripping over a longer cord. 

B. Extension cords are available and may be used if care is exercised in their use. 

C. If extension cord is used: 

(1) the marked electrical rating of the extension cord should be at least as great 
as the electrical rating of the appliance, 

and 

(2) the longer cord should be arranged so that it will not drape over the countertop 
or tabietop where it can be pulled on by children or tripped over unintentionally. 

D. This appliance has a polarized plug (one blade is wider than the other). As a 
safety feature, this plug will fit in a polarized outlet only one way. If the plug does 
not fit fully in the outlet, reverse the plug. If it still does not fit, contact a qualified 
electrician. Do not attempt to override this safety feature. 
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Cautions 




• During operation, keep things a minimum of 4 ins. 
away from the body 

and 12 ins. above the roaster. (To avoid fire risk.) 

• :^i^tt>^){mcmlUJi. _billi30cmii(±li IXmc 

12ins. 

• ^^oll-^ lOcmOl-y, ^^^^ 
^ 30cmO|A^ 



4ins. 
(10cm) 




• Do not splash water on the hot window. 
(The glass may be broken.) 




• Do not use on low-heat-resistant surfaces such 

as carpets. (To avoid fire risk.) 




• Do not touch the hot window or the hot metal. 
(You may be burnt.) 




• Do not preheat too long. (Failure may occur.) 
(5 min.) 

•^m^^< u4t^o i^f^omm) 

(5^) 
(5^) 




• Do not roast food too long. (Food may catch fire.) 
{See guidance on P.6.) 

(P.10(7)@$^#^T?t^o) 



•When roasting successively, remove roasting 

juices every time. 

Be careful when removing roasting juices 
because the tray and the juices are hot. 
(Fats from food may catch fire.) 

21 cn 
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Parts Identification 



Rack 

mm 

Tray 






-Vent 







Window 
"Heater 

Lid handle 
Smoke and odor filter 



Plug 



Timer ^<A;^i''y^ ±^^n 




15 



• Use the timer to control the time of preheating and roasting. 

• The timer rings when the grill switches off. 

5?<For Less than 5-minute cooking, turn to 6 and then set to exact time. 

«r5j o|«^s ciH^ rsj oi^as ^si 4^ i^h Ei^a^ °f^cK 
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How to Use 



1 



2 



Turn on the switch and preheat the roaster for 
5 minutes. 

(When all the parts are clean and dry as initial use.) 
•Adjust the timer to "5". 



•When operating the unit for the first time, it may emit some 
smoke from the vent, however, this Is not a malfunction. 




Place fish on the rack. Close the lid. Adjust the rack height. 
•Adjust the rack height by rotating the rack -adjusting knob. 




Cautions 



• The roaster is a high-tem[ierature appliance; overheating may cause food to catch fire. Keep a close 
eye on the roaster while using it (When you are called away from the roaster, make sure to tum off 

the timer or the switch.) 

• If the roaster overheats and you then open the lid, flames may blaze up because air flows into the 
roaster. If this happens, Immediately close the lid, tum off the switch and unplug it. 
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Roasting 

• Roast fish one side at a time, adjusting the timer each time. 
When the timer rings, check the roasted color. 
If roasting on one side is enough, turn over fish. 





Standard roasting time 





Time (approx.) minutes 


0IU6 OcrVcU UpWdlQ 


serveu uownwara 


Roasting salted horse macl^erel 
1 fish (approx. 9 ins., about V2 lbs.) 


6—10 


3-6 


Roasting salted salmon 
1 piece (approx. 2 oz.) 


3-7 


2-5 


Roasting salted saury 

1 fish (approx. 1 1 ins., 3 ^4 oz.) 


6-10 


3-6 


Roasting dried horse macl^erel 
1 fish (approx. 6 Ins., 2 V2 oz.) 


3-7 


2-5 


Broiling yeilowtail with soy sauce (Teriyaki) 
1 piece (approx. 2 ^4 oz.) 
• After about 80% grilling yeilowtail without 
sauce, broil after glazing soy sauce. 


4—8 

(abou 


2—5 

t80%) 


Chicken breast 

(approx. 6 ins.X4 ins., 1 Vz ins. thick, 372 oz.) 


6-7 


8-9 


Beef steak 

(approx. 7^4 ins.)(2^4 ins., ^4 ins. thick, IOV2 oz.) 


5—6 


5—6 



^If you grill several pieces of fish at a time, lengthen the grill time by about 1 minute. 



Fish to be Cooked 



I For fatty fish and fish which produces a lot of smoke 

• Before preheating, pour water (approx. one cup) into tlie tray. 




Fish preserved in 
miso, roasting with soy 

sauce (Teriyaki) 
(produces much smol<e) 
Saury, sardin 
(fatty) 



^ When roasting successively, remove water in the tray and replace with fresh water every time. 

When roasting with salt or roasting dried fish, you need not pour water into the tray. 
^The rate of fat changes according to season. 



I For fish which increase in thickness when roasted. 
• Score or skewer fish. 

Cuttlefish 




Conger ©el^^^^^^^^^ 




■ For thick fish 




■ IHints for successful grilling 

# Score on the side to be served upward and roast tiiat side first. 

• Cover the tail and fin with salt. (Salt for decorating the fish.) 




Roasting finishes earlier. Fish loses less shape and is less charred. 

■ Freshness is important! 

• Use as fresh fish as possible. 
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To Clean 



Daily cleaning 




► Unplug and clean the roaster after it cools down. 

I Clean the roaster as soon as possible after it cools down. 

► Clean with kitchen detergent and sponge. 



Rack • Tray 

• Clean the roaster with a sponge. 
Heater ■ Body 

•Wipe the roaster with welkvrung towel. 

^Do not wash the roaster by 
submerging it in water. 




Benzine, thinner, brush. 

polishing powder. 

(The surface is scratched.) 



When the lid is dirty 



• Detach and disassemble the lid. Wash it and dry sufficiently. 

(If water is left behind, steam is generated from the vent at the time of preheating.) 
is^Do not wash the roaster by submerging it in water. 
^ Do not scrub the vent and smoke and odor filter. 



■ How to detach the lid 

• Open the lid vertically and pull it up. 

• Attach the lid securely In the reverse order of 
detachment. 




Detachment 



Attachment 

Support this point with one hand. 



■How to detach the heater and 
reflection plate. 

• After detaching the lid from the body, put down 
the clip and pull out the heater and reflection plate. 

• When installing, force up the clip until it clicks into 
place. 




Reflection 
pfate 



I Disassembling/Assembling of the heater and reflection plate. 

Disassembly •Pull the plate to detach. 



^Detachm ent 



Push in 




Assembly 

1 . Put both sides of the heater through the 
heater receivers. 

2. Put the reflection plate between the heater 
fittings and claw. Then push in the plate. 



Claw (Press if the dip is loose.) 
Heater fitting 
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3 




4 














(:^^$l323cm • j^1j200g) 


6—10 


3-6 




3-7 


2—5 


(:R^iKl28cm • *DllOg) 


6-10 


3—6 




3-7 


2—5 


(i^^80g) 


4-8 

(8t!l 


2—5 


(Chiken Breast) 
(I $ t«)1 5cm • 0cm • i .frl«i4cm • OOg) 


6—7 


8-9 


(Beefsteak) 


6—6 


5—6 
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•^StHU eg ttJinC* (200ml) ^AtiT. t%<. 




mum ' =Fmt. 7j<4^ ok \ 
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3 



'1 




4 



it»7 














KiE .L-V -A. AAt- 


6-10 


3-6 


(*^60^ ) 


3-7 


2-5 




6—10 


3-6 




3-7 


2-5 




4-8 

(A 


2-5 


{l^i5ii*i.S^ioi*imi*f.i^ioo5S) 


6-7 


8-9 




5-6 


5—6 



14 — 
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3 



^^^^Foi ^S^ciK 




4 



15HCK ^ ^ 








M^J (^) ^ 






(^0| °t 23cm • 5t 200g) 


6-10 


3-6 


(^^ 60g) 


3-7 


2—5 


(^0| °t 28cm • 1 lOg) 


6-10 


3-6 


□ ^# S?^o| 1 a[E,\ 
(^0| °t I6cm • °t 70g) 


3-7 


2—5 


(^^ 80g) 


4—8 


2-5 

Si) 


{^o| 5ti5cm-^oMocm-^^l 5f4cm-^M00g) 


6-7 


8-9 


(Sol °f20cm-#^^7cnT^;?|| Of 2cm-et300g) 


5—6 


5-6 
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S o td 
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^y^^ %m 



iiiiKtHc^ 



la^-a • "nit 

^7^^ ualj :^ uHS:j 

r^^^j ^apf ^ 




ig^Ajjif ouf^oj -§.§11 • 




©a^-id ^^^^ S^-id 2| 
soil ^i^L 

A^o|o|| 
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Before Calling for Services m^mm 



Never repair/modify the roaster by yourself. 
It is extremely dangerous. 



■ Contact your authorized National 
service-center for any repairs. 

•The plug or cord becomes abnormally hot. 
•The power cord is damaged or power is not 
supplied when anything touches the power 

cord. 

•The timer stops in the middle of operation. 

V 



■ No problem with operation. 

• Smoke is produced at the first time it is used. 

(Less smoke is produced later on.) 
•Discoloration of the reflection plate. 



»^iA^y5^'-=i-K*^M^tc|M^</d:^o 



A^§x^7^ ^ais^i-f ^^A\y\^ ^^tm^. 



"A 



S\S\noi ^tJAli. 
• ^^0\\ ^0| 7[7^\A #s 



M^Mo\\ ^^^3f^ 
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Specifications 



Model No. 


NF-RT300N 


Power supply 


120V AC 60Hz 


Power consumed 


900W 


Dimensions (H x W x D)(approx.) 


6.1 X 16.3X13.6 Ins. 




Dimensions of radt (W X D) (apprax.) 


10.6X7.4 ins. 


Weight (approx.) 


7V2 lbs. 


Cord length 


39.4 ins. 




pn S 


NF-RT300N 


m m 


120V AC 60Hz 




900W 




1 5.5 x 41 .5 X 34.5cm 






18.7 X 27.0 cm 


MS 


3.4 kg 




1.0 m 




mm 


NF-RT300N 




120VAC60HZ 




900W 




15.5 X 41.5 X 34.5cm 






18.7 X 27.0 cm 


n&m) 


3.4 kg 


mm 


1.0 m 




s.m NO. 


NF-RT300N 


as 


120VAC60HZ 




900W 




(^O(*o|x^xo[a^ao|) 


15.5x41 .5 X 34.5cm 




M^9.\ 3.7\ (ot)(AflSX7^S) 


18.7 X 27.0 cm 




3.4 kg 


S.E. So) 


1.0 m 
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Matsushita Electric Industrial Co., Ltd. 

Central RO.Box 288. Osaka 530-91, Japan 



F250-132 

M0794-0 Printed in Japan 



